@ongress of the United States

House of Representutives
Washington, BE 20515

|CE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date:

Requested by:

Transmitted by:

Were electronic files sent?

YES A

1 December 2021

DAY

MONTH YEAR

Kevin Vargas, Community Media and Constituent Liaison

NAME

PosITION

ICE Denver Field Office Executive Review Unit

NAME

No O

POSITION

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 6

FOrRMAL COUNTS: 2.8 V. A.

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility: 574

How many people formally counted in this facility describe themselves as the following gender?

Female: | 58 |
Male: 516
Nonbinary: n/a

Prefer not to say: |

n/a
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How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 2

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 54

How many people have left the facility this week?

Number of people who left the facility this week: 119

How many people and where did those who left the facility go?

Released into community: [ unknown |

Formally removed from the United States: [ unknown |

Moved to other facility: unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 253
Female:| 58
Male: 195
CovVID-19 CONFIRMED CASES*: New Cases this week : Total to date since March 30, 2020:
Individuals Housed in GEO Facility: 7 691
ICE Detainees. 3 510
ICE Employees: 0 2
GEO Employees: 0 149

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists

RECEIVED ¥ NOT RECEIVED O
Daily Foods Production Service Records

RECEIVED ¥ NOT RECEIVED OJ
Temperature Logs

RECEIVED ¥ NOT RECEIVED OJ
Law and Leisure Library Logs

RECEIVED ¥ NOT RECEIVED O
Medical Staffing Update

RECEIVED NOT RECEIVED O

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
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SUPPLEMENTAL NOTES:

Request for information made on November 29, 2021. All population numbers current as of
Decmeber 3, 2021.

KITCHEN DOCUMENTS:
Opening/Closing Checklists and Menu provided, see attached documents.

MEDICAL:

Johnny Choate, Facility Administrator, provided the following weekly update on medical
staffing which is current as of December 1, 2021.
1 - Health Services Administrator

2 -PA's

1 - Medical Doctor

12 - RNs

8 —LPNs

2 - Psychologist

1 - Licensed Clinical Social Worker

4 - Medical Records Clerks

1 - X-ray Technician

4 - Telepsychiatrists

2 - Dentists (part-time; 40 hours/week total)

1 - Dental Assistant

* denotes change in staffing level from previous week

TEMPERATURE CHECKS:
Logs provided; see attached documents.

LAW LIBRARY:

Logs provided for November 17, 2021- November 28, 2021 but not attached as they contain
personally identifiable information. Logs record law library usage by dorm, which ranged from
one to ten detainees visiting the law library at each provided opportunity. Logs indicate that
dorms that did not use the library were either new intake dorms, on restriction, or detainees
were offered time in the library and refused.

COVID-19 Updates:

Aurora Fire Rescue received an update from the GEO Facility Administrator related to
COVID-19. They informed us that they have zero (0) positive cases for ICE staff, and zero (0)
positive cases amongst the GEO staff. They have also reported six (6) positive cases

this week amongst the ICE detainees, and one (1) positive case amongst USMS detainees.

Official COVID-19 statistics for "ICE Detainees under COVID Monitoring" provided via ICE.gov.
The numbers in this report are accurate as of December 6, 2021.

Statistics for "Total Individuals Housed in GEO Facility" and "GEO Staff" are verified via
Aurora Fire Rescue and are current as of December 3, 2021.
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ADULT CYC

i
I

LE. MENUS

These menus are proprietary and inténdéd sélq}y for the use of GEO Group Facilitles.
Dissemination, forwarding or copying of these menus are strictly prohibited.

i
i
§

MENU DATE: B/15/2021 i R 'GYCLE 1 WEEK-AT-A-GLANCE
r BREAKFAST LUNCH ’ DINNER
MONDAY | Dry Cereal Chicken Leg Quagter Fideo Wi Meat Sauce
o Scrambled Eggs Cream Gravy : Green Beans
P o Diced Potatoes Whippad Potatoes Tossed Salad
Q‘\\fé/’ Tortilla Carrots & Peas | Dressiig S
Saisa Pinto Beans i Garlic Bread
Sugar Fruit Cobbler | Frult +
Coffee Dinner Rolt Fortified Sugar Free Beverage.
Mitk 2 % Margarine
Fortified Sugar Free Tea )
TUESDAY | Dry Cereat Stir-Fry ! T-Ham Macaroni Cheese Casserolo
A French Toast Mixed Vegetables Beans
A f X Syrup Rice ! Cabbage
R \\fl/ ‘} Breakfast Sausage Tossed Salad ! Cormbread
AY Margarine Dressing Margaring
Sugar Dinner Rolt ‘ Brownic
Coffee Margarine | Fortified Sugar Free Baverage
Milk 2 % Fortified Sugar FrLe Tea
WEDNESDAY Farina Beof and Bean Bunita Poilsh Sausage
7 Coffee Cake Spanish Rice 2 Retrled Beans
\}\ Breakfast Sausage Hominy | Grilled Potatoss
‘\a\\ﬂ/ \ Fruit Salsa ’ Salsa
Margarine Cheese | Tortilla
Sugar GCornbread / Margérlnn Peaches
Coffee Tossed Salad / Dressing Fortified Sugar Free Beverage
Mitk 2 % Fortified Bugar Free Tea T
THURSDAY Cream of Rice Falita w! Tortliia Chlckelj Patty
_ /"' Pancakes Grlled Qnions & Belf Pepper Grean Heans
r’b\;f Syrup Spanish Rice Com
N \ 1 T-Ham, Sliced Refried Beans Potatoes
A Margarine Salsa Margari
Sugar Garden Salad/Dregsing Rolt
Coffee White Cake / Iced Fortified Sugar Free Beverage
Mitk 2 % Fortified Sugar Free Tea
FRIDAY Oatimeal Taco Meat Tuna Salad
Y "5‘_ Scrambled Egys Corm Potata Wedges
\"L/ K Cream Gravy Pinto Beans Mixed Vegetables
\\ \ Biscuit Salsa Shredded Lettuce / Dressing
Margarine Shredded Loftuce Breacd
Sugar Shredded Cheese ! Ketetrup
Coffee Tortillas - 5 Yelow Qake
Milk2% Fortifled Sugar Frée Tea Fortified Sugar Free Beverage
SATURDAY | Dry Cereal Chicken Salad | Salisbury Steak
’X Fried Eggs Vegetarian Beans | w! Gravy
"1 /"% Bread 1 Margarine Com Salad Rice
\\\\ Fll'uit Leltuce Greens
Jeily Bread Salad wi Dressing
Sugar Pinaapple Cake Cornbread
Coffes Fortified Sugar Freg Tea Margarir
Mitk 2 % B } Fortified Sugar Free Beverage
SUNDAY Oatmeal Turkey Ham, Sllced Beef anféan Burrito
_ iy i Scrambled Eggs Potato Salad Spanish Rice
\/LQ/{* Creamed Meat Gravy Colestaw Refried Heans
\ Diced Potatoes Lettuse Salsa
\ v Biscult Onion Slice Lettuce
Margarine Bread Dressing
Sugar Salad Dressing Cheese
Coffee Mustard Cake
Mitk2 % Fortified Sugar Free Tea Fortified hugar Free Bovarage
SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file | 811291

Corporate ﬂanager Food Service Menu Systems/Dietitian




UNIT: AURORA KITCHEN

FOOD SERVICE

OPENING and CLOSING CHECKLIST

@

Secure Sery

LN

foas™

e

M Date: - 22- 21 Time:(D) 250! AM Time: 'qw PM
Shift Checklist AM PM Comments
No | Yes | No | Yes } |
All areas secure, no evidence of theft v s |
Workers reported to work, no open sores, v 7 | '
fever, cough, shortness of breath, chills, v | v
no skin infection, and no diarrhea v~ 1
Kitchen is in good general appearance v ¢ Dish tnine < Vot 4 |
All kitchen equipment operational & clean X Vlﬂ]_pd&’_ Atnar
All tools and sharps inventoried v i (]
All areas secure, lights out, exits locked - |
Menu Items >« Pl oy | S e N S
PRODUCTION SI-JEET s Sl el [ n‘;!f\ Fle e
Breakfast } Temperatures ﬂ;[—‘ 110 |l Q: 9 @‘ Z’( KT rer| 1 [Pr 2’(‘) | b
| , R % 5 : - o N
Menu Items %% “(\3'3‘\ \‘;‘ﬁ’"}\ Yf‘\g;_;fé ‘gt?:}(?: ‘U)“\W \3;,5‘\\ ;t‘jm /\U' ‘;‘v"-\’r of o q'{?
Lunch Temperatures [‘N\D 165 I / / 7'%\ AT |t | @blizr ‘3‘3 27—~
5 / A s X =
et |5 S0 0 o
Dinner Temperatures | JX0 | jop | ri(.) Jo| @O ey ypl x|
DISH MACHINE | pCN  Temperature| Wash 150+ ] Rinse180+ If Needed,
‘Temperaha:e accot:ding o ruanufhctumr s specifivations Breakfast —_— — .
: and chcmieal agent ased in J‘i:ﬁal Kinse Lunch P —
Dinner ~— ] L
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F Sanitizer-200ppm
Final Rinse Feraps determirfed by chismical agont uscd Breakfast | /2 % (28 [200ppn,
RS R e Lunch | /273 | f27 20\l
Dinner TES) O 200 Pt
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Wallk-in [ |
g or below 35-40F | 35-40°F |
Record temperatures, Freezer and Walk-ins AM |- 7.7 | 39.0] 277
Record temperatures, Freezer and Walk-ins PM [-10-% 32.013%-%
DRY STORAGE | Temperature 45-80 Area 1 Areal '
Record temperatures Dry Storage Areas AM | (=% % E
Record temperatures, Dry Storage Areas PM (0¥ W04
Hot- Water Temps in sink AM PM
| 119 = |
= Regen  M#horr
/Sigmrﬁe, WVISOW Signature, Cook Subervisor (PM)
7]zl |
FOOD SERVICE MANA ER DATE ;
NF-6-2-20 r |
i




G ¢

Q ‘%rx

i
i Secuwre Sesvices'” !
FOOD SERVICE |
UNIT: AURORA KITCHEN |
OPENING and CLOSING CHECKL*ST Gy el
¥ Date: 1-22-21| Time: 0315 AM  Time: mQ{F)
Shift Checklist AM PM Comments
_ No | Yes | No | Yes | e (D Stome Nt wxne,
All areas secure, no ¢vidence of theft A =N |
Workers reported to work, no open sores, 4 v |
fever, cough, shortness of breath, chills, A -/
no skin infection, and no diarrhea X “ |
Kitchen is in good general appearance % v
All kitchen equipment operational & clean | < X | & | Kejhe Q oyrofad ey
All tools and sharps inventoried -~ v
All areas secure, ligHrs out, exits locked v !
Menu Items S k(x| | A ; ( 1 oA vt o2
PRODUCTION SHEET @ (S;v“s S\M r;";’ k«“‘ﬁ o o™ [P % fe«“}
Breakfast Temperatures | for | )¢le 77-"[ 167 360“ %‘t R~ | 2 IRt |ps T2
¥ o N 1 . X
Menu Items 53\\4\ ,‘3% o i},) 6"6 ‘ﬁ"}\ wﬁj\_ & | éﬁ?ﬁsvé
Lunch Temperatures |{8l 179 I?; 404 (et 27 ,%L ET I8 2T
E e DY S X
Menu Items F ‘I‘;V'L\eﬁfs {j;a"?s \fﬁ WJB % :%a_, oor n :\,,.
Dinner Temperatures |74 | (39| (04| 1] 40 | b1 o 21| ¥ 1
DISH MACHINE | ©CS Temperature| Wash 150+ | Rinsel180+| If Needed
Temperature according to > mpnufacturer’s specifications. Breakfast — —
- and ohemmal agent used in qua&l ﬁiusr: ' Lunch — - —
Dinner |- P —
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
P i Tonps dormind By el e o Bibakfist | y o0l | 2
S S b T2 iz ~— %ﬁﬁb__
Dinner o - ?‘m
[0 O Z@Paﬂ_
FREEZER and WALK-IN Temperature Freezer ( [ Walk-in | Walk-in | = |
or below 35-40F | 35-40F ]
Record temperatures, Freezer and Walk-ins AM | —/pest 25 3% I
Record temperatures, Freezer and Walk-ins PM |-10-4 Sy 265
DRY STORAGE | Temperature 45-80 Areal | Aread. |-
Record temperatures Dry Storage Areas AM G 7 b I
Record temperatures, Dry Storage Areas PM xS %
Hot- Water Temps in sink AM | )
123 | U,W
Signature, Cook Supervisor (AM) Sagnature/fiook Spervisor (PM)
z Yy )24
FOOD SERVICE MAWAGER DA/TE '
NF-6-2-20 |
Wi, ) }
i




FOOD SERVICE

UNIT:

OPENING and CLOSIN:G CHECKLIST

[-7%-2

AURORA KITCHEN

1

Sgrire Services™

Cycle

\

=

~ Date: | Time:%lo AM Time: ﬁlfl_,PM v
Shift Checklist AM PM Comments
No | Yes | No | Yes j
All areas secure, no evidence of theft X | _ i
Workers reported to work, no open sores, P X
fever, cough, shortness of breath, chills, ) N
no skin infection, and no diarrhea K W
Kitchen is in good general appearance )< 7r~
All kitchen equipment operational & clean X [y |
All tools and sharps inventoried w I Y
All areas secure, ligh'ts out, exits locked S \j ,
Menu Items e BN e 3 g %[ LY
PRODUCTION SHEET [ 0*5:* @s"’e’) (/N S“"%) (}N} ?’“\" \gf'v M ?{ d
Breakfast Temperatures mg‘ 1P LT | 3G 158 ‘t}\ it |3+ T er
Menu Items [Jp. 40" ) N N Al g 7
%’3’\ VI S“\V Nl ¢ u‘(?b D p&fﬁ“’{v
Lunch Temperatures L’Zé 179 N 170 | 2T [ 40 (40 [eT |eT KO Q.T 79
G P . \ ‘ N
Menu Items ‘gi’_ ;»\fp ,U; \ b:}j&r ,‘éh Q’L'éy, s w‘fﬁ"\ U}P , ‘(M !
Dinner Temperatures ][;’-; H]O (65 1328 RT3 Tex [TH (1o [450
DISH MACHINE | ¢ Temperature| Wash 150+ | Rinse180+ If Needed
' Temperature apcerding to mypnufasturer's specifications - Bréakfast i . |
‘_ aﬁd chcmmal agent&sed in Fma] R;mse Lunch U S e — —
’ ' Dinner - |
POT and PAN SIN]{ Temperature| Wash 110 F | Rinse 1_10F Sanitizer-200ppm
Figal Rinise Temps derermingd by chemaioal sgent vsed Bréakfast | |19 1IZ& | Zooppm
ot : ' Léunch | 20 \ZF+ ZCIEDDG‘@
Dinner [ 20 J27 120D lkl fgh/y,
FREEZER and WALK-IN Temperature Freezer Walk-in | Walk-in
or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | —\7__ =27 =29
Record temperatures, [Freezer and Walk-ins PM | — i\ 393 o5
' DRY STORAGE | Temperature 45-80 Area 1 Aread. | = |
Record temperatures Dry Storage Areas AM &= &9 ‘
Record temperatures, Dry Storage Areas . PM 6 5 “ 7
Hot- Water Temps in sink AM PM
A [11
y “
=
atufe, Co VM (AM) | Signature, Cook Supervisor (PM)
AZ/ ez
FOOD SERVICE MANAZER

NF-6-2-20

DA;rE

N




‘ Secure Services™
FOOD SERVICE
UNIT: AURORA KITCHEN !
OPENING and CLOSING CHECKLIST
Date: ” -726-21 | Time: () 30D | AM Time: lM.o PM
Shift Checklist AM PM Comments |
No | Yes | No | Yes
All areas secure, no ¢vidence of theft \/
Workers reported to work, no open sores, \/ A
| fever, cough, shortness of breath, chills, il -~
no skin infectian, and no diarrhea ‘.,/ e |
Kitchen is in good general appearance o1 / 7 f_[);‘j h malhpne =% Vs 4_1(_,:-%3{1
All kitchen equipment operational & clean v e + Sleamse '
All tools and sharps inventoried _ < / E j
All areas secure, lights out, exits locked i e A
Menu Items ol e o - v
PRODUCTION SHEET OM o [T f,o‘*"* ¥ c.-"f‘ é‘@ &
Breakfast Temperatures |/ ¢4 | 7T 145 1’—}% 4D [ RT T | %1
Menu Items N |y o"",ﬁ w7 &9 Iﬁ,&’ s x| & L
o LS LR L7 Ll [0 o b
Lunch Temperatures | 165|133 4 M‘[ K1 [les i?\ 3 lgg | M [0 [KT W
Menu It o | 2 9 -
enu Items ;‘\0‘?:\3 ('V“Ws Uh". o ,:a;::. o "g‘:“i‘gﬁ X
Dinner Temperatures [5% [RT A3 | AT /T BT BT ®T
DISH MACHINE | (3 Temperature| Wash|150+ | Rinse180+| If Needed
Temperature according to thanufacturer’s spectﬁcaﬁons Breakfast =l —
and ehemical agent used iﬁ Final Rinse Lunch —_— -
g v nic A== —— ——
POT and PAN SINK Temperature| Wash 110F | Rinse 110 F | Sanitizer-200ppm
Flonl irse Tecape Soirmia 60y SaRire sbent et Breakfust | /08 | /27 | 2c0ppm
: - R 'Lunch {L&/ {ZQ__ VoL
| pimer | /29 | (2G| 200%om
FREEZER and WALK-IN Temperature Freezer| 0 Walk-in | Walk-in | |
or below 35-40F : | 35-40F !
Record temperatures, Freezer and Walk-ins AM | - 7./% 337 |3%-%
Record temperatures, Freezer and Walk-ins PM |-/ &0 39.2-] |
DRY STORAGE | Temperature; 45-80 Spice Room | Store Rm
Record temperatures Dry Storage Areas AM | (F Z¥. |
Record temperatures, Dry Storage Areas PM | &2 &I
Hot- Water Temps|in sink AM PM
[19 | 720 |
;,uaﬁe CooWdor A Signature, Cool{ Supervisor (PM)
2 ufnl
'FOOD SERVICE MAN " DATE
NF-6-2-20 ’




Ge

Secure Sgrvices™

FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST ~ Coycle |

£ Date: it / 206 Time: L/ AM Time: /%60 PM
Shift Checklist AM PM Comments ,
No |Yes | No | Yes | Y% ketde |51 Sttamer Mot wonc,
All areas secure, no gvidence of theft AT T e )
Workers reported to work, no open sores, % XX |m tdile  Godley v o3, |
fever, cough, shortness of breath, chills, b e ; w '
no skin infection, and no diarrhea 4 X Di sh NOOowe 0T |
Kitchen is in good general appearance - A o nelo
All kitchen equipment operational & clean [><_ x| ¥h.
All tools and sharps inventoried A X
All areas secure, lights out, exits locked > |
Menu Items s N O B Y o o I . !
PRODUCTION SHEET e ot | | et e N 4@)«\3§ o
Breakfast Temperatures |39 || 91 l'}g‘; Z (38 | Rt |34 12:;\{ Rt [y
Menu Items "\ﬁ“j L-{"\F i,;%;) '\',-.}‘ﬁ‘ ,\{;(\_.w 3: pﬁl >‘9}9\\« Kw (:;’Jg']wﬁ |
Lunch Temperatures [[Q7. || 71 M/IJ T 37»:‘3 3.5 | 2T ez P
Menu Items  |coxy | ~ wil &9 2 Nl e X
1::,\2‘) ‘{“'&? \{X‘U’) \Mw N‘j\ \-_Fv _\ngs\)' (/w‘* B,(‘r Q&)} (AIV’
Dinner Temperatures | 46 | 3% 1¢0 | Y| 2] lp7| B Q11T Yol P
DISH MACHINE | Temperature | Wash 150+ Rinse180+ If Needed |
Temperature according to manufactirer's spemﬁcams Breakfast s— —_— —
' and chemwal agentased inﬂmalRinse e _7 Lunch —_ —_
| Dinner —_— w—— =
POT and PAN SINK Temperature| Wash 110 F | Rinse 110 F | Sanitizer-200ppm
Fia Kinse Twps deterindd B chevio oot 8 Breaklast | )24 |27 | 2oogg
e el Lunch | /25 (2l | 2q; go
A Dimer | [ 15 20 w@{'}f‘p.;w
FREEZER and WALK-IN Temperature Freezer ( Walk-in | Walk-in ||
| or below "_3,‘5;40—[-1-.‘____095
Record temperatures, Freezer and Walk-ins AM |-10.6| /] Clq'j/ 343229 |
Record temperatures, Freezer and Walk-ins PM |~ [, A (|AELS Ty
DRY STORAGE | Temperature 45-80 Areal | T[Area}— =
Record temperatures Dry Storage Areas AM & f
Record temperatures, Dry Storage Areas PM (o) O |
Hot- Water Temps in sink AM IPM |
//9 TiiSs
2lan, | 7z P |
Signature, Cook Supervisor‘ (AM) Signature, Cook S Jpeﬁi'sor (PM) 1;
2/ 4 i 2a[2
FOOD SERVICE MANAGER DATE J

NF-6-2-20 ‘



)

: Lecure Services™
FOOD SERVICE
UNIT: AURORA KITCHEN , .
OPENING and CLOSING CHECKLIST ~CAjcle. |
Date: | [-23-207 Time: AM_Time: /9))) PM
Shift Checklist AM PM Comments
No | Yes | No | Yes @ka—-r—fu, (1) SHapmme— /)J;
All areas secure, no evidence of theft | iy d dgr Brvd o
Workers reported to work, no open sores, o ] Y -
fever, cough, shortness of breath, chills, 74 b
no skin infection, and no diarrhea X %
Kitchen is in good general appearance 4 Y
All kitchen equipment operational & clean e 4 Y
All tools and sharps inventoried % N
All areas secure, lights out, exits locked SO ENR X
Menu Items > o] Lo, v ~' MR NI
5, N Lo : R A |
PRODUCTION SHEET o <ak\ v &M AN R D q\,& ¢ & S
Breakfast Temperatures |1 |1/ [t Rt | Rt 3!, T |29 L1
Menu Items | xon X [l oy 3 s e | Wl o 3
U \ i fﬁ pF :u,v [ XAy S R
M P N e | e |5  6e
Lunch Temperatures ;{/‘? h o1l 9';2\‘ do| ex| 21 | ¢ Yol sz E\ vl
Menu Items M| 3| iy N e N 9_
Dinner Temperatures | /¢4 [[47) léh !5 TIAT B2 18T 75 [RT6H | M
DISH MACHINE | 2ON  Temiperature| Wash 150+ | Rinsel80+ If Needed
Temperature accerdirig to njanufacturer’s specifications ' Breakfast —_— — J—
and chemical agent uggd inJ laai Rinse 2 Lunch O —_ s
PR Dinner el il — e
POT and PAN SINK Temiperature Wash 11I0F | Rinse 110 F Sanitizer-200ppm
Pl Rinse Tomps Gsterd by chemio agortosed Breakfast | [ / (15| Poa m
' ‘ ' Lunch | // 1 O_| 2008
]:I}nnner || 7 /13 ,ZDD p%_
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
( or below 35-40E | S
Record temperatures, Freezer and Walk-ins AM |-[Q.2/ ¥2.6r32¢| —
Record temperatures/ Freezer and Walk-ins PM .G . e s Va3 £
DRY STORAGE | Temperature 45-80 | Areal| [ Atea |
Record temperatures Dry Storage Areas AM 3 Y
Record temperatures, Dry Storage Areas PM | &L &l
Hot- Water Temps in sink AM PM '
122 | [l
L [23- 1y s
Signature, Cook Supervisor (AM) Signature, Cook $upervisor (PM)
7l 4 /]2 /2/
FOOD SERVICF MANAGER ATE
NF-6-2-20




Secure Services™ |
FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST v cd¢
i . - ‘
N Date: /} / 7’(?/ 2 Time:))20, | AM Time: /50° pMm
Shift ChecKlist AM PM Comments
No |Yes |No | Yes | [ )i (Naehine , Kosite
All areas secure, no levidence of theft )( : « N A/ Meromer. 4 iy
Workers reported to| work, no open sores, X | . e g ol ol itz | o
fever, cough, shortness of breath, chills, X Y’\ L 1Ml Jize donos
no skin infection, and no diarrhea ' e
Kitchen is in good gbneral appearance X 1 S
All kitchen equipment operational & clean X i !
All tools and sharps linventoried ~ X g S [ |
All areas secure, llglpts out, exits locked LXK %H
Menu Items Y gb“-g N 5 1w AT B NS
PRODUCTION SHEET AR IS il MO S i
Breakfast Temperatures [/ 4 [ ] 3 175 | 12 5% : Vo )fT 5% o | 1ET §
Menu Items |< WA i e B |l | I
\XV‘N ‘Q}}ﬁ\&fg\y \,8,(" wr wa ‘ﬁdf \D(u N g‘b Q‘g};ﬂ’g‘
Lunch Temperatures | 46 |45, | YO yo [ do [T [0 | o et o 25 A
Menu Items SN , SN o we] Molod
Dinner Temperatures SOk TWWunehes
DISH MACHINE S _Temperature] Wash 150+ Rinsel180+ If Needed
Temperature ac@ardmgmrqanufamn@r’s speeifications | Breakfast e — |
8 aad chemmal agem used i’n Plnai Rinsn Llunch | — '
52 , ’ Dinner — - 1
POT and P AN SINK Temperature| Wash 110F | Rinse 110 F Sanitizer-200ppm
Final Rinse Ttmaps fiete, ined by chemioal agent used Breakfast | /A 7 227 S
B g Iunch /27 | /A% 2.000pm
. [V L}
Dimer | | (115 [ 200poo
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in |
or below 35-40-F -
Record temperatures, Freezer and Walk-ins AM | 0. [ l‘ﬂ A AN A
Record temperatures, Freezer and Walk-ins PM ™ “ (o — '38 o
DRY STORAGE | Temperature 45-80 Area 1 Area) lL
Record temperatures Dry Storage Areas AM oY » -
Record temperatures, Dry Storage Areas PM (¥ (, ,acf l
Hot- Water Temps in sink AM PM i
[20 139) |
== " H‘ o !
\‘“-«..__,_“u;—-f,;f" B '_l‘,,-/ //'/ (— '
Signature; Cook S i M , Signature, Cook S PM
ignature; Coo upervi{igp )/ P ignature, Coo up@sor( ) E
LY ifag|u ;
FOOD SERVICEMANAGER 7  DATE t 3
NF-6-2-20 ! i



GEO Aurora ICE 11/29/2021
3130 N. Oakland St 8:22:36 AM BCU

Temperature
°F
A-1 72.50
A-2 70.81
A-3 70.00
A-4 69.21
B-1 69.71
B-2 70.81
B-3 72.22
B-4 68.42
C-1 67.91
Cc-2 69.52
- C-3 67.50
C-4 66.82
E-1 70.11
E-2 70.11
D-1 72.50
ISOLATION -
PATIENT ROOM 68.11
INTAKE/RECEIING 72.02
Tank Temp S-12 71.48
Present Value
BOILER-3 139.34
Universal Input[1]
LAUNDRY ROOM MAU-2 and BOILER-4 166.58

Universal Input{13]

GEO



GO

Monday, Nov. 22, 2021
North Building

195 Aurora Detention Center

3130 Oakland St.

- Temperature Log  Aurora, O 80010
Secure Services™
Date Unit Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
A-1 7’1( s
A-2 70 &
A-3 76 .
A-4 M 1
81 |[77
B-2 75' -§
B3 | 720
Ba | HY
ci | 679
C-2 é7 2
cs L7 5
C-4 'éé ¢
b1 | 75 N/A N/A N/A
D-2 N/A N/A N/A
g1 | 0./ N/A N/A N/A
B2 | 10/
Phy
Therapy N/A N/A N/A N/A N/A N/A N/A
Intake N/A N/A N/A N/A, | N/A N/A
PRINT: &@ m‘/ ! @ SIGN: //55;7:0%?’/7
Write Legibly i v / /
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air: b8 —
Water: 77 5 — 1 | | 1T

T'emperature Taken with a Fluke Mod 52 Digital Thermometer

we  sre bt @/ LBy FST677 TN c@’dﬂ@ﬂi Vs ///7/7/24//.«577‘%



GO

Secure Services™
Date: Monday, Nov. 29, 2021

Temperature Log

195 Aurora Detention Center

11901 East 30th Street

South Building

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A 7(—; 7 10%. 7
South-B 72,&_3
South-C 74 .3
South-D 7{ >
South-E 72 ]
South-F 73 |
South-G 7.3 /04 ¥
South-L 10.<
South-M 7(4 .3
South-N 7 l '
South-X 77. %
South-Y . L,‘L.—] “T-Stet Doy Prijed open, St 4 74.0
South-Z 7’ . ‘ f
SouthsMu | (pSi] | OFnicer Mt T-star @680
“Shower s /0.7 NA
MED ISO- Room1 | 1[- % /o< 4 N/A N/A
MED ISO- Room 2 | //. ° N/A N/A
MED ISO-Room3 | -3 N/A N/A
MEDICAL N/A

PRINT: éﬂﬂcﬁ@ﬂ/ /01'11{

Write Legibly

SIGN: 0

Temperature is taken with a Fluke Mod 52 Digital Thermometer
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